GEWURZTRAMINER

a) Flavours of Gewurztraminer
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blossom and citrus peel, tea and bergamot as wélbaeysuckle.

perfume is its greatest value but it must have ghatructure to back if

up.

acidity in order to age well.

Gewurztraminer is &ighly aromatic white grape variety. Ripe, L
centrated, Gewulrztraminer tastes like no othapey Its perfumesgs
nly consist of freshly plucked tea roses, lyshe#nnamon, orange

Gewurztraminer iswot the easiest grape to growor handle. Its§

It also seems to offer exceptions to the rude thite wines need hi

b) Premium Gewurztraminer Regions

¢ Alsace, France.ln Alsace, Gewurztraminer is a major grape vaneftych makes
flamboyanthalf-dry wines full of personality, plus extraordinahate harvest

ﬂﬁ' wines The Alsace terroir gives to Gewurztraminer a eanfigripping flavours, a
e finesse, and a complexity not seen elsewhere. @ls®yhave a massive fruitiness
SCHLUMBERGER sometimes mistaken for sweetness, but most of Al&mwvurztraminers are dry or
B nearly so (unless a late harvest wine like a vegeaardive is being made).
2002 , . . B
i L Discover the pleasure of Gewurztraminer througbmaine Schlumberger

Gewurztraminer Les Princes Abbés.

¢ New Zealand’s cool but sunny climate seems to offer perfectitans to grow
Gewurztraminer. However, the wine being difficult $ell, the planting of the
variety has considerably decreased.
Style-wise Gewurztraminer is the direct oppositeN&fiw Zealand’s star grape,
Sauvignon Blanc. If customers seem ready to acbeptigh acidity of Sauvignon,
they seem more reluctant to embrace Gewurztransih@w acidity. Consequently,
acidification is quite common in New Zealand Gevwaminer.

Moderate climate:  Lychees, cinnamon, orange blossdms peel, tee, honeysuckle

"I Gewurztraminer Key Facts
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